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scientific  knowledge,  policies,  or  practices. 
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HOME  CUBfeg  OFHEEF."  J 
=urlng,  the  tougher  cuts  of  beef,  such  as  plate,  brisket,  and  rump 
are  generally  used.    !he  meat  should  be  clean,  thoroughly  fresh,  free  from 
animal  heat,  but  not  frozen.    She  .uality  of  the  cured  meat  of  course  depends 
on  the  4uaUty  of  the  original  cuts.    W  fro,  well-fatted  beef  annals  give 
best  results. 

Beef  may  be  either  dry  cured  or  brine  cured  at  home,  and  each  method  has 
certain  advantages.    Brine-cured  meat  retains  a  mild  flavor  much  longer.  Dry 
c-ing,  on  the  other  hand,  is  the  ,uicter  method,  and  with  it  there  is  said  to 
be  less  danger  of  spoilage  „,  ^  ^  ^  ^  ^  ^  ^ 

purees  is  more  concentrated  than  that  ^de  with  water,  as  in  brine  curing. 

f0U°""ing  re"peS  ^  the  Experimental  Kitchen  ' 

Office  of  Home  Economics,  toted  States  Department  of  Agriculture: 

Dry  Curing. 

100  pounds  meat.  L 

5  pounds  salt  °  pounds  sugar. 

c-e^^ 

Pieces  with  the  mixture  into  a  to  fan/      ^  ^  thoro^hly  with  it.    Put  the 
Weight  down.    Ihis  should  ^to  enouS  h?       V  ^  t0g8ther  as  Possible, 
for  a  few  days.     Shift  posi^on  oTpL >Tl  P"  ^  aftSr  «  ^ 

so  that  all  pieces  may  be  equallv  ™      *  f      7    ay  °r  tW°  for  the  first  week 
sufficiently  at  the  end    f        t    \  f  ^  meat  De  cured 

ten  days,  but  will  keep  much  longer. 

Brine  Curing. 

100  pounds  meat. 

3  gallons  water.  6  20unds  salt. 

z  „,  2  pounds  brown  sugar 

Cut  the  meat  into  JceToT  ^f^' 
water,   salt,   sugar  and'Lu'ete,  iui'f  ?  *T  f  T^'    Boil  W 
meat  covered  with  hrine.    if  a  LuS  ri  ^  sc^.  forms,  then  skim  and  cool.  Keep 
is  often  known  as  corned  beef?  °n         skim-    Bee^  cured  in  this  way 
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